TABLES OF RECOMMENDATIONS

Profile of liqueur
wines and natural
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- Varietals: Sémillon, Petit Manseng, Chenin,
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TABLES OF RECOMMENDATIONS

Profile of mature,
concentrated
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- Varietals: Chardonnay, Sémillon, Muscadelle,
) ) 225L / 228L
Grenache Blanc, Gros Manseng, Roussanne, Viognier.
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Nose:aromas of mature fruits. Yellow fruit e os S —
and exotic fruit (peach, apricot, mango, lychee, EXTRA FINE X-BLEND ® | —
pineapple, melon), flowers (rose, acacia, jasmin, o ?—
heady notes), dry fruit, nuts (hazelnuts, almonds). o =_-
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- Palate : rich and concentrated, balanced acidity,
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Profile of delicate
white wines
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- Varietals: Sauvignon Blanc, Sauvignon Gris,
Riesling, Chenin, Trebbiano, Verdejo, Pinot Blanc, 2251 / 228L
Pinot Gris, Vermentino, Viognier, Marsanne. By
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- Nose : delicate and fragile aromas, sensitive to oak. EXTRA FINE X-BLEND 35 ®
Depending on the varietal, wide aromatic palette: o
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